Company Overview

Successful Restaurants

Begin
g with Avanti

A Fresh Approach to Restaurant Supply
Avanti Restaurant Solutions serves chain and individual restaurants
throughout the nation from headquarters in Sacramento, California.
Owner Mark Rossi and Avanti’s team of project managers provide
a comprehensive Design-Equipment-Installation solution for new
restaurant locations. Whether you’ve got 25 restaurants, or 500,
Avanti can help speed your growth!
We bring a fresh approach to the aging food service equipment
industry with our fusion of stellar, ultra-responsive customer service
and an innovative, consultative approach to project management. We
are agile and responsive, and we bring a wealth of experience and
industry knowledge to every project.
Our expertise extends across a wide variety of cuisines and concepts,
including:
Pizza

Casual Dining

Quick Service

Juice/Coffee

Fast Casual

Sandwich/Take Away

Fine Dining

Full-Service

Projects that Avanti manages are completed on time and within
budget. We are well aware the stakes are high when opening a
restaurant or an additional location. We will help minimize your risk
and save you time and money.

Valued Partners

General Contractors

Rely on Avanti Expertise
Job Site Support
The general contractor has a difficult job—to pull it all together. There
will always be challenges and unforeseen issues on the job site. We
make it our business to anticipate issues and solve them with the
general contractor before they hold up the project. Contractors we work
with understand the value our collaboration brings—we allow them to
do their jobs, and they regard us as a key member of the on-site team.
We support the general contractor in these ways:

1) Ensure project plans are accurate and complete.
2) Obtain field dimensions to ensure that equipment
and fixtures fit properly the first time.
3) Provide specialist subcontractors when needed.
4) Streamline communication among all on-site team
members so that your project runs as smoothly and
as quickly as possible.

We have great relationships
with our General Contractor
partners. Working together
we achieve great results for
our clients.

Architects

Rely on Avanti Expertise
Outstanding Design Support
ort
Restaurants require a highly specialized type of design,
esign, where flow and space
e Desig
efficiencies are calculated to a very specific degree.
Designs must accommodate large pieces of equipment and allocate space for numerous workstations
that need to interact with each other. Space is nearly always at a premium.
Faced with these challenges, architects rely on Avanti to provide expertise
throughout the design process in the following ways:
1)

Identify staff and patron flow in the kitchen and front-of-house.

2)

Specify the right equipment from today’s vast set of options.

3)

Provide input early in the process to help anticipate issues.

4)

Navigate health code requirements.

Our relationship with an architect can be structured in various ways. In some
cases we provide the design services ourselves. In other scenarios the client
will hire the architect independently. Often, architecture firms hire Avanti as
a consultant to the design process. Our experience and expertise brings great
value to the architect.
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Who We Serve

Chain Restaurants

National Accounts

Avanti Speeds Your Growth and Ensures
New Locations Meet Corporate Standards
We understand the needs of chain operators, and we specialize in getting
locations built quickly and cost effectively. In order to provide exceptional
customer service, we go the extra mile for our clients—including
immersing ourselves in your culture, methodology and training programs so
that we completely understand your dining concept and operational flow.
Avanti delivers:
1) Brand consistency throughout the chain
2) Adherence to corporate protocols
3) Guidance for your franchisees
4) Standardized equipment packages at volume pricing
5) Nationwide capability
One of the things chains like best about Avanti is that we are able to scale
up to meet their needs across the nation. We are able to complete projects
nationwide, including simultaneous build-outs—without compromising our
high standards of quality and responsiveness.
We have found that the longer we work together, the better we understand
your specific needs and challenges, the better job we’ll do at helping you
replicate success. In short, we’ll spoil you rotten...store after store after
store.

Independent Restaurants

& Prestige Restaurants

We’ll Help You Create a Single Restaurant
or Multiple Locations
Whether you are setting out to realize your dream of establishing a prestigious
restaurant that reflects your passion and artistry or you are expanding from
one local restaurant to multiple locations, Avanti can help you make it happen!
Getting a restaurant off the ground can seem overwhelming, even if you stay
local and take it one location at a time. It is one of the most challenging types of
business to set up—many details, intricate operation, and a competitive marketplace. You’ll need courage, talent, a huge leap of faith—and even then, you can
end up feeling like you are in over your head.
Avanti Project Management helps you with expert planning, so that you make
more effective, economical choices. Regardless of your concept, we help you
realize your vision of culinary excellence in these ways:
1) Manage the interconnected nature of all of the details—every nuance
and change throughout the design, ordering and installation process.
2) Order the best value equipment via our volume discount.
3) Customize an approach that works best for the years of growth.
4) Consolidate logistics and manage workflow on site—streamline
multiple schedules and timelines.
5) Strategize optimum design and flow.
6) Work with large network of trustworthy designers, contractors and subs.
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Our Services

Design

Design Equip Install

Functional Realistic Design—
Optimizing Your Space
We help you make the most of your space, productivity and
workflow by creating a highly functional and efficient restaurant
design. We design from the inside out, using the most cost
effective and space efficient design options. Our process places
a premium on optimizing your entire restaurant with logical
kitchen workflow, efficient customer flow and seating layout.
Before we start, our specialists spend time with you learning—
compiling a needs requirements document and a complete
facility assessment. Approval turnaround time is expedited
because Avanti coordinates with your architect on health and
building department codes prior to submitting plans to governing authorities.
We provide you with a set of AutoCAD® generated drawings
detailing the layout, equipment schedule, mechanical, electrical, and plumbing rough-in drawings. Other relevant drawings
such as elevations, wall backing details, and 3D renderings
are provided upon request. These drawings are guaranteed by
Avanti to pass Environmental and Health Department review.

Equip

Install

Design
g Equip Install

Design Equip Install

Making Good Equipment
Decisions Is Crucial

Avanti Gets It Right the First Time—
Every Time

Our membership in the buying group NAFED gives us national, high

We help you create that branded franchise look and feel

volume purchasing power on your behalf. In short, you get access to

with the finest custom stainless steel fixtures and millwork

the very best value every time regardless of the size of your operation.

handcrafted by our subcontractors. We have built a national
network of installers—an invaluable resource to source the

There are a myriad of restaurant equipment options available today.

best, most reliable local subcontractors for your project. As

The scope can be overwhelming. Making the right equipment decisions

restaurant design evolves and becomes more complicated it

is crucial. Avanti expertise ensures that you order the right equipment

becomes more important than ever to have the right people

for the job at the best value. We insure that it arrives and is installed in

working on your jobsite. Mistakes cost time and money. The

the right place at the right time. Every time.

right personnel and constant oversight by an Avanti project
manager will insure we get it right the first time.

We will always recommend equipment we believe best suits your
needs—but we can also offer a competitive bid on the brand of equipment you currently use, regardless of manufacturer.

The NAFED logo means we bring you
the very best deals on the market today!

Your Success is Our Success
At Avanti, we insist on providing the restaurant industry with a better way to set up a
new location. The bottom line is that we enable our clients to grow their organizations
more quickly and more profitably. The ultimate testament to our clients’ success is our
own success—our company was recently named the 14th fastest growing company
in the Sacramento region (Sacramento Business Journal, 09/07). We look forward to
continuing to grow with our clients!

Management

Mark Rossi
President & Owner
Mark Rossi grew up in the foodservice equipment industry working for the family
business co-founded by his late grandmother, Mary Pauwels. While still in school,
Mark started working summers in the warehouse and on installation jobsites. Having established a thorough understanding of foodservice operations, Mark found the
transition to sales easy. His hands-on experience and personal style gave him credibility
with customers. As a result, he advanced quickly through a succession of increasingly
responsible positions: territory sales representative, chain sales account executive,
territory sales manager, operations manager, and he topped out as division manager of
chain sales.
Armed with his solid knowledge of operations and a successful track record in sales,
Mark decided it was time to strike out on his own. In October 2003, Mark founded
Avanti Restaurant Solutions Inc.
“We want to be known for going to any length, exhausting every option to ensure our
customers are satisfied,” Mark says.
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An Integrated, Accountable Solution
Mark Rossi founded Avanti in 2003 with the goal of offering a comprehensive solution
to restaurant owners that encompasses all facets of establishing a new location—from
facility design, to equipment procurement through on-site installation, testing and
training. This type of integrated combination of services, equipment and consultancy

Why Avanti?

Ten Reasons We’re Better

The selection of the company to help create your restaurant is a crucial one. As you
answer the question ‘Why should I select this company?’ we encourage you to look
closely at several factors related to our expertise and successful performance. Here
are the 10 reasons why Avanti is the right choice:

has proved to be highly accountable and responsive for our clients. It's a one-stop
solution that is more timely and cost effective than less integrated approaches.

Can-Do Project Management
The thing that sets Avanti apart is the quality of the project management that we
bring to each and every engagement, large or small. Mark and the management team

1. Dedicated Project Manager/Drafter

6. Effective Project Communication

2. Competitive Prices

7. Strong Partner Relationships

3. Accurate Field Dimensioning

8. Installation Expertise

4. Anticipation of Potential Issues

9. On Time and On Budget

5. Physical Presence on a Jobsite

10. Post-Job Support

insist on an uncompromising best practices approach that is typical of the best run
companies in the nation:
1)

We prepare timelines and budgets so that you know exactly what to

1. Dedicated Project Manager/Drafter:
An Avanti staff member who genuinely cares about the success of your project follows
progress and solves unexpected issues.

expect and when to expect it.
Empowerment. Project managers are empowered to make decisions in the field
2)

3)

We proactively plan a course of action that anticipates issues based

on your project to make problems “go away” fast, even if it involves financial

on our experience and industry knowledge.

responsibility on our part.

We stand ready to instinctively react to unforeseen issues in order to keep a

2. Competitive Prices:

project on track and ensure complete client satisfaction.

We belong to the NAFED buying group which assures you competitive pricing on your
restaurant equipment. Also, our high volume of business with several chain operators

4)

We keep our clients informed every step of the way. There is no substitute
for thorough communication.

5)

We provide the highest-quality design, equipment, and installation
because Avanti works with the very best suppliers and subcontractors.

Nationwide Reach

gives you access to the best pricing.

3. Accurate Field Dimensioning:
Field Dimensioning is the process of taking accurate measurements on your job
site. This is far too important to be left strictly to the plans. By taking our own set of
measurements at the beginning of a project we are able to ensure that everything will
fit properly—avoiding costly and tricky ‘on-the-fly’ field redesigns.

With immediate access to more than 1 million square feet of warehouse space in

4. Anticipation of Potential Issues:

major markets across the U.S., Avanti can stage, store, deliver, and install kitchen

The most valuable thing that our extensive experience brings is the ability to

equipment and custom fixtures anywhere in the United States, saving you money on

anticipate potential issues and find solutions before they have a chance to become

today’s high freight costs.

factors in cost and/or timeline. We leverage our experience for our clients’ benefit.

5. Physical Presence on a Jobsite:
Jobsites will never match what your plans show. New projects will always have unplanned
changes to discover and solve. We solve these issues before the equipment is delivered and you
enter those stressful last couple of weeks before your restaurant opens.

6. Effective Project Communication:
No communication delays. Your dedicated Project Manager can be reached by cell phone at any
time and has all of the information and resources to answer your questions.

7. Strong Partner Relationships:
Our longstanding relationships with equipment manufacturers are a resource we’ll use to serve
your individual needs and issues.

8. Installation Expertise:
Our long-term relationship with equipment installation sub-contractors is one of our greatest
assets. Proactive project management also helps reduce the number of mistakes our installers
have to solve in the field. Our installers will go the extra mile for us when the time comes. We
treat them well and they return the favor.

9. On Time and On Budget:
Our successful project scheduling is based on communicating accurate lead times and taking
responsibility for getting field dimensions with enough time to deliver on schedule. If something is
holding us up, you’ll hear about it when it happens, not when it’s too late.

10. Post-Job Support:
After your project is complete, Avanti will supply you with a warranty manual that contains all of
the part numbers and serial numbers for your equipment. It also contains phone numbers for the
service agencies we recommend in your area. If your equipment goes down, we know that you
don’t have time to figure out who to call for warranty work and where to locate the serial number
on your equipment. If you are not receiving the level of service you expect from a manufacturer,
give us a call, we can leverage our relationships to help solve your problem. In short, you aren’t
on your own. We are here to help.
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